10

papers

10

all docs

1478505

180 6
citations h-index
10 10
docs citations times ranked

1474206

g-index

299

citing authors



10

“

ARTICLE IF CITATIONS

Assessment of phenolic contributors to antioxidant activity of new Riwifruit cultivars using cyclic

voltammetry combined with HPLC. Food Chemistry, 2018, 268, 77-85.

UPLC-QqQ-MS/MS-based phenolic quantification and antioxidant activity assessment for thinned

young kiwifruits. Food Chemistry, 2019, 281, 97-105. 8.2 43
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